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Underlying Principle
    The following set of halachos apply when a vessel has been rendered non-kosher either as a result of misuse with meat and dairy or any prohibited substance as well as kashering year round utensils for use on Pesach. The concept of kashering a vessel is based upon the premise that when hot food comes in contact with a vessel, the vessel absorbs the food particles into the walls of the vessel. Therefore, if one were not to expel the food particles in the walls of the vessel, upon using the vessel again with hot food the particles would then come out of the vessel and be eaten together with the food in the vessel. The process of kashering expels the absorbed particles from the vessel allowing the vessel to gain a neutral status. It is worthy to note that even though vessels can be kashered for use on Pesach, it is nevertheless a difficult and not always feasible process to thoroughly clean every morsel of chometz which required for Pesach use. Therefore, one who has the means to afford special vessels for Pesach should try to do so. The following is a guide to the basic principles and a how-to manual to the laws of kashering for people who follow the ashkenazic tradition. For people who follow the sefardic tradition a Rav should be consulted as to the differences of halacha. 
Hagola VS Libun
    Any food or prohibited matter which has been absorbed through a liquid medium can be expelled by boiling it in hot water. This is known as hagola-הגעלה which means to kasher with boiling hot water. The idea is based on a principle called כבלעו כך פלטו- which means that the same way the food particles are absorbed, they can be expelled in the same manner. Therefore, something which was absorbed by the heat of a liquid can be expelled by an equal degree of hot water. It naturally follows that something which has been absorbed by means of pure heat without a liquid medium can only be kashered by means of pure heat. This is known as libun-ליבון which means heating with fire to a degree that sparks will emit from the vessel.  The reason for this distinction is because something which was absorbed with sheer heat is absorbed in a very hard and dry fashion which can only be expelled by the same type of heat. In the case of libun, the process actually consumes the absorbed particles as opposed to just expelling them. This being the case, in any instance where hagola is required, libun will also suffice.                
The Deciding Factor

    There is an exception to the above rule which must be ascertained before deciding which method of kashering must be employed. The gemara states that the only time a vessel must be kashered with libun is if it absorbed a prohibited substance (איסורא בלע), but if the substance was permissible (היתרא בלע) and it needs to be expelled,  then hagola will suffice even if the substance was absorbed by means of fire without a liquid medium. Practically, this means that if one fried meat in a pareve pot and wanted to regain its status of pareve, it will suffice to do hagola even though it was absorbed without a liquid medium, since the absorbed food was of permitted stature. However,  if one fried dairy onions (i.e. it was cut with a dairy knife) in a meat pan (used within 24 hrs.), the absorbed substance is basar b'chalav (meat & milk mixture) which is prohibited and therefore requires libun (blow torch) and will not suffice by doing hagola.  
    Regarding vessels which are used for chometz year round, there is a dispute as to whether the status of chometz before Pesach is regarded as a prohibited substance (with regards to using it on Pesach) or a permitted substance (since it is presently permitted). The halachic consensus is that of the stringent view regarding chometz a prohibited substance. It therefore follows, that if the chometz was absorbed without a liquid medium, then a high grade libun would be required. Grilling and baking without a liquid base, or frying with a miniscule amount of oil (just so that the food won't burn) is considered that the food was absorbed without a liquid medium. However, if food was cooking in a pot and the food burned, it is not considered to have been absorbed without a liquid and hagola will suffice. (מ"ב תנ"א ס"ק סג)  

Two Grades of Libun
    There are two grades of libun mentioned in the poskim regarding kashering. If a prohibited substance was absorbed (איסורא בלע) without a liquid medium, then a high grade libun is required (ליבון חמור). High grade libun is achieved when the vessel is heated with fire to a degree that sparks would emit from the vessel. Practically, this can be achieved with a blow torch, or by inserting it into a self-cleaning oven and leaving it inside through a complete self-cleaning cycle. This is only required if the absorbed particle was of prohibited stature (i.e. basar b'chalav, chometz) without a liquid medium (i.e. frying, baking, grilling). If a permitted substance was absorbed (היתרא בלע) into a vessel, a low grade libun (ליבון קל) is sufficient to kasher the vessel. This is achieved by heating the vessel with heat to a degree that a piece of tissue paper would catch flame upon contact with the vessel. Heating an oven to its highest temperature for half an hour to an hour constitutes a low grade libun. Running a self-clean cycle on an oven constitutes a high grade libun. When kashering a vessel from milk to meat or from meat to pareve etc., since the absorbed particles were of permissible stature, a low grade libun is sufficient. Note: Vessels may normally not be kashered from milk to meat or vice versa unless it is done with the rest of the kashering Pesach time. This is to prevent making a mistake as to the status of a vessel and use it improperly (חתם סופר).  Clarification: Whenever a low grade libun is required, hagola will suffice. In addition, in the event that a vessel which requires hagola cannot be adequately cleaned, a low grade libun will suffice to kasher that part of the vessel. There is a stringency regarding Pesach which requires a high grade libun. This is the case of dough that contains yeast and is known to be absorbed into the vessel in a deeper fashion than regularly absorbed matter and in order for it to be expelled, a high grade libun is required. Examples follow below. Caution: When something is permitted in extenuating circumstances, a Rav should be consulted before adopting the lenient view. 
Practical Guide

1. Materials Which Can Be Kashered: Metal, silver, gold, brass, copper, lead (במדבר ל"א-כב,כג), stone (marble), wood, bone (שו"ע תנ"א סע' ח) and leather (פמ"ג תנ"א מ"ז ל"א) vessels can all be kashered. Stone which was ground up and reconstituted cannot be kashered (דרכי תשובה יו"ד קכ"א ס"ק כ"ה). Glass, pyrex and duralex is the source of a dispute (שו"ע תנ"א סע' כו). Therefore, regarding kashering for use on Pesach we are stringent initially not to kasher glass unless it is an extenuating circumstance. Regarding year round kashering, some poskim maintain that it may be kashered. Synthetic materials such as plastic, formica, fiber-glass and rubber are also the source of a dispute( מתיר ואג"מ או"ח צ"ב אוסר  מנ"י ח"ג ס' ס"ז), it is therefore proper not to kasher them for Pesach use. Earthenware, ceramics and porcelain cannot be kashered at all (שו"ע תנ"א סע' א), even if they are glazed with glass since the particles penetrate the glass and cannot be expelled (שו"ע תנ"א סע' כג). Corelle dishes cannot be kashered. These materials cannot be kashered because they don't completely excrete the food particles. Regarding bone china (or any other kasherable material) which is glazed with glass, see number 3 below where the same ruling applies.  
2. Earthenware Dishes: Under certain circumstances, earthenware vessels can be kashered for year round use if a significant financial loss in involved. A competent Rav must be consulted.
3. Crystal Glassware: Even though we mentioned above that we are stringent not to kasher glass for Pesach, nevertheless, if one will have no other glasses then one may kasher the glass. If feasible, the glass may be kashered with hagola מג"א תנ"א ס"ק מט, חזו"א) ). In the event that the glass vessel might break if kashered, the following method may be used. The glass should be filled with water (even cold) and be left to sit there for 24 hrs. straight. The water is then poured out and refilled for another 24 hrs. This is then done a third time and after 24 hrs. the glass is considered to have been kashered. There may be a lapse of days between each refill.(מ"ב תנ"א ס"ק קנו)
4. Vessels Which Might Ruin: If there is a chance that a vessel might become ruined in any way through the kashering process, the vessel may not be kashered for fear that one might not let the vessel become properly kashered lest the vessel get damaged.(שו"ע תנ"א סע' א)
5. Not Used Within 24 Hrs: It is the standard practice not to kasher a vessel if it has been used within the last 24 hrs. (שו"ע תנ"ב סע' ב) The reason for this is that the absorbed particles being expelled need to become nullified in a ratio of sixty parts water to one part food particle (בטל בששים). We are concerned that one might not be proficient in measuring this ratio and in the event that there is less than sixty times the amount of water against the particles, then in turn the prohibited particles will be reabsorbed into the vessel resulting in a futile effort to kasher the vessel. However, after 24 hrs, the particles are considered spoiled. In extenuating circumstances one may kasher the vessel which was used within 24 hrs. if he is certain that there is sixty times the amount of water against the absorbed particles. Practically, since we don't know how much was absorbed into the vessel, we assume that the entire vessel is filled with absorbed particles and sixty times the vessel is required. If one is really stuck on the day of Pesach (i.e. before the time in which chometz is prohibited), one may kasher multiple vessels simultaneously even if there isn't sixty times the amount of water against the mass of the vessels. However, in this case, one must put bleach etc. into the kashering water in order to spoil the taste of the absorbed particles removing their prohibited status even in the event that they are reabsorbed into the vessel. (חזו"א או"ח קכב, חת"ס או"ח קכ)
6. The Kashering Pot: If one is kashering vessels inside of a Pesach pot or a new pot, no kashering is required. If one wants to use a pot which is used year round (a chometz pot), it is the common practice to perform hagola (שעה"צ תנ"ב ס"ק טו). Since the pot absorbs food particles on the outside as well (particularly the lip), it is not sufficient to merely heat up boiling water rather a special method of kashering is implemented (שו"ע תנ"ב סע' ו). The pot should be filled to the top and brought to a boil (where the water is bubbling). Then a stone should be heated in a fire (with tongs) until it is a bit hotter than the boiling water (שו"ע תנ"א סע' טז). The rock is then inserted into the boiling pot and the water spills over the edges of the pot kashering the outside as well. In the event that the rock is not piping hot, then as it is inserted, it cools down the water causing it to be not boiling when it flows over the sides which invalidates the kashering (מ"ב תנ"ב ס"ק לג).  The pot should then be filled with cold water and re-boiled to kasher the vessels. 
7. Boiling Water: The vessels which require kashering with hagola are inserted into boiling water (i.e. the entire water surface is bubbling). One must make sure to leave the vessel in the pot until the water re-boils in the event that it stopped boiling upon inserting the vessel. (מ"ב תנ"ב ס"ק ח)  

8.  Cold Water: After kashering a vessel with hagola (not with libun), it should immediately be dunked in a vat of cold water which seals the vessel from absorbing the expelled particles. If this was not done, it does not render the kashering invalid. (שו"ע תנ"ב סע' ז)
9. Large Vessel: If the vessel is too big to fit in to the kashering pot, the vessel may be inserted a section at a time (שו"ע תנ"א סע' יא). Regarding kashering a very large pot which won't fit inside another pot, see number 6 above for the appropriate method.
10. Multiple Vessels: If one is kashering multiple vessels (flatware etc.) at once, care should be taken to move the vessels around to make sure that the boiling water touches every surface. The vessels may not be grouped in a tight fashion (שו"ע תנ"ב סע' ג). If one is using tongs, the grip on the vessel by the tongs must be released for a moment to allow water to touch that spot. (שו"ע תנ"ב סע' ד)
11. Clean Vessel: Kashering has the ability to expel absorbed matter only and not any food particles that are on the surface of the vessel. If the vessel wasn't completely clean the kashering is invalid. (שו"ע תנ"א סע' ג)
12. Designs or Holes: If the vessel has any engraved designs or holes (salt shaker, strainer, grater, perforated spoon, under the lip of a kiddush cup, moldings on kiddush cup etc.) where it is likely that small particles of food might have become lodged, it must be thoroughly scrubbed. If it cannot be adequately cleaned, that area must be kashered with a low grade libun (i.e. to a degree that a tissue paper would light upon contact with the vessel). If this method would ruin the vessel then it cannot be kashered. This is likely with a knife whose handle is glued to it and there is a slight crack which can't be adequately cleaned. If the handle is made from plastic, it can't be kashered with a flame since it will ruin and it is therefore deemed unfit for kashering. (שו"ע תנ"א סע' ג)
13. Narrow Vessels: A vessel with a very narrow spout (i.e. wine pitcher) which one is unable to see the insides of the vessel may not be kashered since one doesn't know if the vessel is fully clean. (מ"ב תנ"א ס"ק קכ) 
14. Pot Handle: If the handle is loosely connected to the pot, the handle should be unscrewed before kashering in order for the particles in the area joining the handle to be fully excreted.(מ"ב תנ"א ס"ק כג)
15. Rust: If there is a layer of rust that can be felt with the hand (i.e. it is raised) and it is possible that particles of food might be stuck underneath, the vessel must be thoroughly scrubbed until the raised level of rust is removed. If this is impossible, a low grade libun is required (שו"ע תנ"א סע' ג). A residual rust stain is inconsequential and may be disregarded.
16. Fire Stains: If the vessel has a charred spot from the fire it need not be of concern if it can't be scrubbed clean (מ"ב תנ"א ס"ק כב). As a general rule, the brown spots are food matter and the black spots are char. 
17. Counter: One must first ascertain that the counter is made of a material which can be kashered (caution: many inexpensive counters are made of reconstituted stone which cannot be kashered). The common practice of many individuals is to follow the opinion of the authorities who permit kashering by merely pouring boiling hot water (from a pot heated on the fire) over the surface to be kashered (ערה"ש תנ"א-מא, חק יעקב תנ"א-נה). The Mishna Berura however, rules that initially, a higher level of kashering is required (מ"ב תנ"א ס"ק קיד).          .                                                                                                                                                                                                                   This method is known as evan miluban (אבן מלובן) - a fired stone. A large stone or piece of iron (או"ה נח\א) is heated in a flame until it becomes red hot, one then holds the stone with tongs over the area on the counter which needs to be kashered. Boiling hot water is then poured on top of the rock which then spills on the spot to be kashered (פסק"ת ע"פ הדרישה). Without the fired rock, the water looses heat in the transfer and cannot expel the absorbed particles to the degree that a pot which was on the fire can (כלי ראשון שלא על האש). Another practical solution which is tantamount to evan miluban is an electric kettle (מגילת ספר ועוד אחרונים). If the kettle is attached to the electric base (or plugged directly into the wall) while the water is being poured from the kettle and the water is still boiling (i.e. by keeping ones finger on the "on" button), it is considered to be pouring from a pot on the flame. Two conditions however must be met when using the first method of pouring hot water as well as with evan miluban. Firstly, the surface which is being poured onto must be completely dry before hand so that the water on the counter etc. doesn't cool down the water which is being poured onto it from the rock (מ"ב תנ"א ס"ק נ). Meaning, when one kashers a counter, between each section, the new section must be wiped dry before kashering. Secondly, when using a kettle, there must be a steady stream of water from the kettle to the surface without a break in between (רמ"א יו"ד צ"ב סע' ז). One may also pour water on the counter and run an iron across the surface boiling each spot. If ones fears that the counter might become ruined through kashering, the counter should be covered with a thick enough covering that won't tear or get holes through the duration of Pesach. Some are stringent to use two coverings in the event that one might rip etc. 
18. Back Splash: If one has tiles behind the kitchen counters, since food sometimes sprays on the walls and pots sometimes touch the tiles, the tiles should be covered for Pesach. They can be kashered by pouring boiling water on them if they are not earthenware.
19. Table: Refer to counters above where the same ruling applies. If kashering will damage the table, it should be covered for the duration of Pesach. It is preferable to cover it with two covers in the event that one of them becomes uncovered.
20. Under Kitchen Cabinets: If the kitchen cabinets are very close to the counter or stove in a way that  condensation could form water droplets from rising steam, the bottom of the cabinet should be covered for Pesach. 
21. Sink & Tap: Refer to number 17 above where the method of must be employed. However, regarding the tap, the tap should be running with hot water while pouring hot water (which was heated on the fire) over it (קו' מבית לוי ח"א עמ' כח). Furthermore, both the sink and tap should not be used with hot water within 24 hrs. prior to kashering. It is important to note, that if the sink is ceramic it may not be kashered and a sink insert must be used for Pesach. Regarding year round use, a competent Rav must be consulted. The sink drain strainer requires hagola. One should pour bleach down the drain pipe in the sink in order to destroy any chometz that may be inside. The same applies with the sink disposal in which bleach should be poured inside (אחרונים). The sink knobs should have boiling water poured over them from a pot that was heated on the fire.
22. Oven & Toaster Oven: Must be thoroughly scrubbed from all food particles and grease. The rubber gasket in the oven must be thoroughly cleaned for Pesach. If there is glass on the door then it should be covered for Pesach unless it is a self-cleaning oven then the glass need not be covered. Next, the oven/toaster must be turned on to the highest temperature for half an hour to an hour which constitutes a low grade libun. Regarding kashering for use on Pesach, even though chometz is considered a prohibited substance, due to a number of halachic factors, only a low grade libun is required (מ"ב תנ"א ס"ק מח). It should be noted, that it is very difficult to thoroughly clean these appliances, especially with regards to an oven with a fan inside, it is very difficult to properly clean for Pesach. Therefore, if possible a separate oven should be used.  
23. Oven Racks: Requires a low grade libun (רמ"א תנ"א סע' ד ומ"ב ס"ק לד) which can be accomplished by keeping them in the oven while the oven is on high for half an hour.  
24. Stove Grates: Require a low grade libun. This may be accomplished by inserting it into the oven on its highest temperature for a half hour to an hour. The stove range surface is kashered by turning on the burners and pouring boiling water on it from a pot heated on the fire, or placing a blech over the burners while they are all on high. Many replace, or cover the surface for Pesach. 
25. Stove Hood: It is the common practice not to use the hood for Pesach which was used year round because the chometz which was absorbed inside the hood via the steam can't be amply cleaned. It should therefore be covered with aluminum foil.
26. Baking Trays: Any tray or bowl etc. which is used for baking requires a high grade libun for use on Pesach. If the bowl etc. is lacquered with teflon it cannot be kashered with libun since this will ruin the coating (סידור פסח כהלכתו). For year round use  hagola will suffice unless one baked a prohibited substance in the bowl.
27. Electric Hot Plate: Should be thoroughly cleaned and turned on to its highest temperature and then have boiling water (from a pot heated on the flame) poured over it (שו"ת חלקת יעקב ח"א-צ"ח).   It may also be covered with a thick covering.
28. Hot Water Urn: May be kashered for Pesach with hagola by boiling it up once and letting out some water and pouring boiling hot water over the tap. However, if one warms up Challah directly on top of the lid, then the lid would require a high grade libun and may not be kashered with mere hagola. A plastic electric kettle (aka: kumkum( should not be kashered for Pesach.
29. Microwave: Regarding year round use, some poskim permit kashering by inserting a glass of water (any glass which has not been used within 24 hrs) and letting the microwave run until the microwave steams up and the vapor from the water will expel the absorbed particles. This process is then repeated a second time by moving over the cup and steaming the place where the cup was placed the first time (מנח"י). The glass tray cannot be kashered for Pesach and must be covered. It is worthy to note that many poskim discount this method of kashering for a microwave since the fan is replete with grease that can't be cleaned thoroughly with the vapor. Since this is an issue of contention year round, regarding use on Pesach there is more of a reason to be stringent not to kasher it.
30. Dishwasher: R' Moshe Feinstein ruled that a dishwasher which has any plastic components in it cannot be kashered for use on Pesach. Regarding year round use, some poskim permit kashering by running a cycle if the filter is thoroughly cleaned and all food particles can be amply cleaned. A Rav should be consulted. (אג"מ יו"ד ח"ג ס' כט)
31. Steamer: One cannot use a high powered steam machine to kasher vessels with. (אג"מ יו"ד ח"א ס' ס)
32. Challah Bowl: The bowl in which the challah dough is mixed as well as the mixer attachments and the counter or board upon which the challah is rolled may not be kashered with regular hagola. They require a high grade libun as mentioned above. (תנ"א סע' כב)
33. Dentures & Bite Plates: Should be kashered by pouring boiling water over them from a pot which was heated on the fire. In the event that it might become ruined, a Rav should be consulted.
34. Braces: Due to a number of halachic factors one need not be concerned about wearing braces on Pesach that were used for chometz all year long. However, they must be thoroughly cleaned with a pick to remove all of the food. 
35. Candelabra: If it is going to be placed on the table and was on the table year round, then some have the custom to pour hot water on it from a pot that was heated on the fire. (מנהג העולם)
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